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Bacalao (Salt Cod) Croquettes 
 
 

EQUIPMENT 
 

Mixing Bowls, Solid Baking Tray, Ricer or Potato Masher, Forks, Whisk, Chef’s Knife,  
Spoons, Perforated Baking Tray, Baking Paper, Oil Spray 

 
 

INGREDIENTS 
 

300gm Bacalao (salt cod) Soaked overnight in cold water changed twice, 2 Desiree Potatoes,  
 100gm Plain Flour, 100gm Panko Breadcrumbs,  

2 Cloves Garlic, 3 Whole Eggs, 100gm Plain Flour, 100gm Panko Breadcrumbs,  
Hot Smoked Paprika, Mayonnaise to serve. 

 
 

METHOD 
 

Remove the cod from the water and pat dry with paper towel. Peel the potatoes and cut them into chunks. Place the potatoes 
onto a perforated baking tray with the cod fillets and peeled and crushed cloves of garlic. 

 
Place the tray into a pre-heated oven steam setting 90˚C for 30 minutes. 

 
After 30 minutes remove the cod from the tray and return the potatoes to the oven to cook for a further 30 minutes 100˚C 

steam setting. 
 

Using two forks scrape the flesh away from the skin of the cod and place the cod pieces into a large mixing bowl and set 
aside. 

 
Once the potatoes are tender remove from the oven and pass them through a ricer or mash them with the cod. Add a small 

sprinkle of smoked paprika and mix until everything is evenly combined. 
 

Place a sheet of baking paper on the work-bench and scoop out spoonfuls of mixture into the palm of your hand. Roll the 
mixture into 5-6 cm oblong shapes and place each croquette on the paper. 

 
Set up a crumbing station with individual bowls of whisked eggs, plain flour and breadcrumbs and a baking tray lined with 

baking paper. 
 

Coat each croquette in plain flour then dip in the egg and finally coat them in the breadcrumbs. Place the crumbed 
croquettes onto the baking tray and repeat with all the mixture. 

 
Spray the croquettes with the oil spray and place the tray into a pre-heated oven combi setting 210˚C for 12-15 minutes until 

crisp and golden. 
 

Once cooked remove from the oven and serve hot with a side dish of mayonnaise sprinkled with a little bit of smoked paprika. 
 
 

HINTS & TIPS 
 

- Salt cod or bacalao has many different names and is done in various ways throughout Europe. Good quality deli’s at your 
local market should stock it; some will have boneless versions for added convenience. 

 
- Remember to change the water you are soaking the cod in al least twice to avoid the end result being too salty. 

 
 


